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SUBJECT:  "EATING  OUT  IN  WABTIME. "    Information  from  food  distribution  o 
the  U.S.  Department  of  Agriculture. 

V  -ooOoo-  *<\^^V 

Today  let's  talk  about  sating  out  in  wartime.     You  ^uWe^$$iaV  ea/hoffi^  ov.ly^ 

day  ^ 


once  in  a  while.  But  others  in  your  family  may  eat  at  les\t  one  m\^al  a  day„^5^' 
restaurants,,  mid  probable  every  now  and  then  your  whole  family  may. .-go"  out^Jr  sn 
occasional  dinner. 

Slating  out  in  wartime  is  quite  different  from  eating  out  in  peacetime.  In 
centers  of  war  industry  especially  restaurants  are  nov  crowded  and  hi  ving  a  dif- 
ficult time  taking  care  of  their  customers.     When  you  eat  out,  you  can  help  this 
wartime  food  situation  by  going  at  an  hour  that  will  not  interfere  with  war  work- 
ers.   Many  of 'them  mast  depend  entirely  on  restaurants  for  food  because  they  live 
in  rooms,  ha.vs  nowhere  to  cook  for  themselves.    Many  of  them  must  sa.t  at  crowded 
hours  and  have  only  a  short  time  free  for  meals.     You  can  help  by  going  out  to  eat 
either  earlier  or  later  than  the  rush  hour  in  restaurants. 

Bestaurents  are  also  having  a  difficult  time  giving  the  kind  of  service  they 
used  to  give.    Help  is  hard  to  get.     So  if  you.  have  to  wait  longer  than  usual  for 
your  meal,  be  patient,  for  the  restaurant  is  probable  doing  the  best  it  can.  'In 
many  small  ways  you  can  help  or  hinder.     You  can  help  by  ordering  promptly  instead 
of  lingering  over  the  menu  and  holding  up  the  waitress  while  you  decide  and  then 
change  your  mind  about  what  you  want  to  eat.     You  can  help  by  getting  along  with 
only  the  necessary  service  and  not  calling  for  extra  and  unnecessary  "waiting  on." 
And  you  c,-n.  help  by  not  sitting  around  the  table  after  the  meal  for  a  smoke  and 
a  chat  whin  restaurants  are  crowded  and  other  people  are  waiting  to  sat. 


Wheri  you  eat  out  these  days  you  often  find  lees  variety  in  food... fewer 
choices  on  the  menu.    That's  the  way  it  is  at  home,  too .. .and  for  the  same 
reason.    Restaurants  are  rationed,  too.    They  want  the  food  they  have  to 
stretch  over  the  rationed  period  just  as  you  want  your  rationed  foods  at 
home  to  stretch.    Restaurants  also  want  their  food  for  each  meal  to  last  so 
they  can  serve  late-comers  as  well  as  early  customers.    Some  of  the  people 
who  come  late  are  war  workers  who  do  not  get  off  from  work  until  that  late 
hour  so  can  eat  at  no  other  time.    They  need  a  good  dinner  as  much... often 
-aore  than  earlier  customers.    So  when  you  are  served  only  one  lump  of  sugar 
and  one  cup  of  cof fee .. .when  you  can't  order  pie  and  ice  cream  both  at  one 
meal  or  any  other  two  desserts .. .when  cheese  doesn't  come  free  with  pie... 
well,  there's  a  reason. 

Here  is  something  that  is  extremely  important  in  wartime.    You  can 
help  a  great  deal  "by  hot  ordering  more  than  you  can  eat.    If  you  choose  a 
special  dinner,  look  over  the  menu  and  see  if  there  is  one  dish  or  one 
course  listed  that  you  will  not  eat.     If  so,  tell  the  waitress  not  to 
serve  that  to  you.    For  every  bit  of  food  saved  helps  the  wartime  food  sit- 
uation.   Try  not  to  take  food  you  don't  want  or  don't  need... food  that  will 
be  left  on  your  plate  and  go  into  the  garbage  when  it  might  have  served 
someone  else.    Maybe  you  are  one  of  the  people  who  does  not  care  for  butter. 
Then  tell  the  waitress  so  when  she  serves  you  a  pat  of  butter.    Don't  waste 
this  valuable  food  by  letting  it  stand  on  the  table  and  become  soft  or 
spoiled  by  crumbs  or  cigarette  ashes. 

Now  about  those  of  your  family  who  eat  out  regularly,  even  only  one 
meal  a  day.    The  food  you  eat  day  in  and  day  out  counts  so  much  to  your 
health. . .your  efficiency  on  your  job... even  your  disposition  or  "morale" 
that  it's  a  patriotic  duty  in  wartime  to  eat  the  right  food.    Whenever  you 
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can,  choose  your  eating  place  with  care.    Look  for  a  clean,  cheerful  place 
that  serves  a  variety  of  food,  well  cooked.    And  then  try  to  get  good  nour- 
ishment for  the  money  you  spend.    In  man;/  places  you  can  get  a  well-balanced 
meal  for  about  what  you  would  pay  for  a  soft  drink  and  a  piece  of  pie  or  cake. 
The  smart  shopper  reads  both  columns  of  the  bill  of  fare,  judging  food  and 
price  lists  together.    Before  taking  specials  on  the  menu,  ask  yourself: 
"Is  this  the  combination  of  food  I  need?"    Take  advantage  of  "specials", 
provided  you  don't  fill  up  on  one  kind  of  food... too  many  sugars  and  starches, 
say. . .instead  of  the  vegetables,  fruit  or  milk  you  need.    If  your  food  likes 
are  limited,  get  in  the  habit  of  just  trying  something  new  now  and  then.  It 
is  so  easy  when  you  are  ordering  food  to  think  of  what  you  like  and  dislike 
rather  than  what  you  need. 

The  right  foods  every  day  supply  material  for  building  and  repair  of 
the  body  as  well  as  fuel  for  the  engine.    No  one  food... or  one  group  of  foods 
...can  do  everything.    To  keep  fit  you  need  a  number  of  different  foods. 

If  you  remember  the  7  basic  food  groups  that  you  need  everyday,  that 
will  help  in  choosing  the  right  food  when  you  eat  out  as  iirell  as  when  you 
eat  at  home.    Let's  just  review  those  7  basic  food  groups.    The  first  group 
is  green  and  yellow  vegetables .. .raw,  cooked,  frozen  or  canned .. .important 
for  vitamin  A.    The  second  group  includes  oranges,  grapefruit,  tomatoes, 
raw  cabbage,  salad  green... all  rich  in  vitamin  C.    The  third  group  includes 
potatoes,  other  vegtables  and  fruits .. .raw,  dried,  cooked,  frozen  or  canned. 
The  fourth  group  is  milk  and  cheese. . .fluid,  evaporated  or  dried  milk... at 
least  a  pint  a  day  for  every  adult ., .cheese  of  any  kind.    The  fifth  group 
includes  meat,  eggs,  poultry,  fish,  dried  beans,  peas,  nuts,  peanut-butter. 
The  sixth  group  includes  bread,  flour  and  cereals.    The  seventh  group  in- 
cludes butter  and  fortified  margarine — that  is,  margarine  with  vitamin  C 
added. 

If  you  can  make  a  daily  check  with  your  family. . .find  out  what  they 
eat  for  the  meals  they  eat  out,.. then  ;;ou  can  plan  meals  at  home  to  include 
the  foods  they  need  and  avoid  repeating  foods. 
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